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Abstract: The effects of nitrite infusion during vacuum tumbling and static standing at low temperature and of different amounts of nitrite
and processing parameters on the thermal stability of the nitrite during hot-air drying and high-temperature roasting of chicken wing roots were
analyzed. The results showed that nitrite accumulated exponentially in the chicken wing roots with increasing time during tumbling, and
penetration throughout the chicken wing root increased with the amount of nitrite added. Static standing resulted in a slight loss of nitrite, with a
sharp decrease during hot-air drying and roasting at high temperature. After roasting, only 5.92—7.87% of nitrite was detected as NO, and nitrite
residuals were below the national standard (30 mg/kg). The amount of nitrite added, tumbling time, static standing time, drying temperature, and
roasting temperature had significant (P<0.05) effects on the nitrite content of the chicken wing roots during processing. Higher temperatures
increased the rate of nitrite degradation.
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Fig.2 Effect of the amount of nitrite added on nitrite intake (on
fresh-weight basis) of chicken wing roots during vacuum
tumbling
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% (p<0.05); KEHIELEN 1500 175, 200 CHAFT,
MRAEIKE R 2 30%BT, Ff i LA R
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B (LB 45008 7.62 8.12 #110.20 mg/kg,
PURFN 74.26%. 72.56%F0 65.52%; LAHIREL & &
(BLFET) 2099000 18.531 20.67 1 21.53 mg/kg,

PRAH 79.93%- 78.60%F1 73.13%.

Lo A IR TR AR IS TR) s e ], (RS VR R
AN I A e N XS SR ARSI A stk KR A%
I T GB 2760-2014 1 e 15 RIS ity ILAH
PR ERTL B RN 30 me/kg FIEDK.

K Origin 8.0 BTG, SR FREHIRLZ T
AR v VAR 6 A B i 2 T B E AL RE . TnER
3 fi.

R 3 TEIEHIRE TGBIRPILIHELEL (mg/ke JTE) HPERE
REEH KR EE
Table 3 Thermal degradation rate constants and activation
energy of nitrite (mg/kg) in chicken wing roots at different

roasting temperatures
L BmmEEHR
=E/C R

k/min!

Ea/(kl/mol)  R?

150 5.709x107 0.975

175 8.512x107 0.972 16.48 0.902

200 9.318x107 0.963

B 3 WIAN, BlEIR R BT, AR AR
Eh AP R W ORI O, WA S RE R
R>0.963, UHIATEER. 5% 2 Mtk BEHide
VAR 6 1) A 2 g 22 s T R I AR R
X, WEWRE DN TR, SN G AT RS )
TR EE B 7K PR — K i BEAI [R] R 25, B
SRUGL LR T, XA Hh AR Sh AR AR AR, (R
i 2 BB I TR OR AR, DRI 22 4% 1) 45 RS
VAR £ P B 2 B P PR e T SR

3 Zhig

AFDISEHONIERL, BT AR SR AR
FANGIRFH L AR T BB I DURAE AR =
IR AR PO IR ER AN I T 2B Mo HA e
VERIREN . 132ILL R4
3.0 EHZFRGARET, AN TR, XRIRH
WAHIR 2 B DR RO B IR, x93
MRS IETRRE R kBRI BRI 4 L
THIREL & BANZ> RSN . fERPIEIIAE T, AR
SAVEIUR, FGHRRAN AN IR & BRI (] 4E
K@, I HEEERNERER, B2
[l FERERIARE R RE D, AR A R
B, iR AEUS TR A IR SR PRI K, T
TR I S R kA e P R vy T AR R — N
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9, RN TR

3.2 VEAHERERANINE . FREEMFIA]. FREHTE . MR
FEXTRGHAR AT RR SR & S R 2 (p<0.05).
33 SMUEIRE, RS NG AR F AR
EHH 5.92%~7.87% AT LA RSIR £ (LB
HAAE, KT EFARERE PR E (30 mg/kg) o
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